@he Dair

BUTTER MAKING IN THE BLUE GRASS
REGION,

At the recent New York State Fair we met
Mr. W. W. Ingram, well known as an ex-
perienced cheese manufictarer of this Stte,
but who for the past two years has been
managing & butter fuctory at Winchester,
Kentucky. e gives us much information
concerning Kentucky as o dnivy region, snd
speaks jn the highest tevms of bine geass for
making n superior quality of dairy product.

The conntry about Winchester js wuoll wa-
teredd, and the elimate favorable for dairying,
the thermometer ranging lower onan avernge
in summoer in that section than in New York.
The blue grnss, he says, not only affords an
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- (the sides of the chorn,

abinudant flow of wilk, bt yields milk of
good lavor and of excellent quality.
the blue grass pastures of Kentueky the cows
findd nn herbnge that s pecudiacly adapted to
the production of * faney grades ™
At the Winchoester factory o very superior |
avticle is mide. It is put up in packages on |
the Philadedphin plan, the butter balls resting
on shedves and the ends of the butter box !n'-l
ing pncked with fee, which insures its trans-
port in as perfeet condition as when it leaves
the hands of the butter maker,

Mr. Ingram says there are some nice points
about butter making which should be more
generally known, and which, if practiced by
hutter makers, wonld tend to the improve-
ment of this product. Presuming that the
fioed of the cows is of the best charneter, and

POU g ool as the best,

of butter, |

that milk is all vight and has been kept at
the proper temperature for getting the cream, |
the firgt thing to be attended to is |
Straining the Cream
for the churn.  The ¢ream should he of uni- |
form consistoncy when it goes into the churn, |
ag it s diffionlt to make a faney product |
when thin, thick and lampy particles of eream |
are placed all together in the churn.  The
proper wiy s to strain the cream into the
churn hy pussing it throngh a strainer, so ns
to reduce it to an even or uniform consisten-
ey. For this piirpose o pan, the hottom per-
fornted with holes, is employed, and by thor-
onghly mixing the cream and passing itl
through thiz strainer, the erenm is made all ]
alike. Then, unless the eream I8 quite thin,
Water In Added,

in proportion of one-fourth the hulk of eream,
The temperature is raised or lowered until
the thermometer indicates from 609 to 629,
Then, when the churns arve ready to be start- |
ed, two quorts of warm water, having a!
temaperature of 90° (o 100° — hut pot above
100° — nre udded for every sixtoon
of erenm,  Now we nre rewdy for
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Starting the Churns,
anid the dashers should not be mude to go
too fast nor too slow, Mr. Ingram thinks
there is no churn yot invented (that he has
seen) that will do ns good work s the old
fashioned barrel dash-choen. e prefors this
styla of churn, and in vhurning, the stroke of
dush should be regulated go as to make fifty
strokes per minute,  This is another point of
importance in muking o fancy geade of hut-
ter. A greab many butter makers spoil their |
hutter in churning, nnd have no definite iden
how the chourning shonld bhe done, From
repeated and long continued experiments it
has heen demonsteated that the stroke of
dash should not be oftener than fifty per min-
ute, in order to prodnce the best vesnlts, It
is desirnble that all the cream '
Makes Butter at the Same Time.
If it come unevenly, or particles of crenm
get mixed up with the butter when it is
remdy to work, the butter will be injured and

{the substance of Mr. Ingram's talk, well
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will not keep, After the butter bhegins to
come, ndd cold water freely, ringing down
Then when the
churning is finished, take out the hutter from
the churn and mevely

Rinse off the Huttermilik

with cold water, using the lndle, aml not al-
lowing the hands to come in oontact with the
batter, even though they be ** clean as cloan
enn be"  OF conrse it is nnderstood that no
ane with dirty hands should have anything
tor do 1o the mannfaoture of ntter.  We do
not want s dirty hand or a divty foot within
ten rods of onr ** golden bale” of butter.
Now the vinsing having been attended to,
the butter may b salted o the rate of

An Ounce of Salt to the Pound of Butter,

and be particnlar that your saltis pure.  The
fnetory filled salt, when obtained of the Syes
aense Salt Clos, o their aceredited agents, is |

Work the salt in llmr.!

longhly and evenly, and do the working of L
Then sot aside in ity on thivty benrs Killisl within the town|

yvour butter at this time.
n cool plaoe, pnd et it stand twenty-four |
hours, when it may be taken up, merely |
working ont ““the loose hrine,”™ wnd it is|
remly to pack,

At the Winchester fiuctory the milk is set|
in the pails surrounded by cold spring wator |
so that an muniform  temperature of from 56¢
to 60° §s manintained, [t stands in the pools
of water for twenty-four hours, when the
cream is removed, The eream is deposited
in puils, which go to the pools, standing oth-
er twenty-four hours, or until it acquires a
pleasant neil taste. 16 is then ready to be
churned,

The annual butter product of the country
isnot fur from 700,000,000 of 1hs, A large
shara of this product is inferior, and much of
it nothing better than a miserable grense.
Tho.number of good butter makers in the
country is comparatively smnll.  They need
advice and suggestion, and so we have given

knowing that he has practieal experience
whercol he speaks.—X. A, WiLrarn, in
Rural New Yorker. :
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TO PURIFY DAIRY UTENSILS.

Stand on end, inaconveniont plisee for use,
an open ended  vessel of suitable dimen-
sions for the sizo of the dairy, say from a
balf barrel to a hogshead. In this slnke
some good guicklime, enough to make a thin
whitewagh when full of water, nnd cover to
keep out dust and divt.  The lime will settle.
leaving a saturated solution of lime over it,
ns clear as spring water.  Aftor using the
milk puns, &, wash them os other utensils
are washed and rinsed; then dip them in the
ndjoining eask of clear lime water, giving
a quick turn, 8o that cvery part becomes
immersed therein: set them to deain and
ey, and the purification is complete, without
any sonlding process, from the new pan to
the old worn out one.  The lme in the water
instantly neutralizes the acidity of the milk
yet remnining in the cracks or senms, do.,
of the milk vessels, to destroy which the proge-
oss of sealding has beon performed, In the
ense of a very small dairy, or of one cow,
ihe clenr water may, if preferved, ho dipped
out for the time being and poured gently
hack agnin, the lime purifying the water,
and keeping it good all summer.  Of course
there will he a little waste and evaporntion,
which will be made up by adding clean wa-
ter ns needed, the lime settled in the bottom
of the ensk keeping up the strength of the
saturnted solntion. Let any one who reads
and doubts its eflieacy,simply try it thorough-
ly, nnd he will effect a great saving in time

and cogt.—Cor. Country Gentleman.,

_FARMER.

General Jtems,

A lodge of colored Masons has heen organ-
fzedd at Des Moines, Towa,

Of the ten ofl-cloth fuctories In the Unitod
States five are in Maine,

The next Congress will contuin five or six
colored men — five at least.

The population of the Dominion of Cunadn
is estimated to he 4,300,000,

Muaine is sending large supplivs of wild
game to the New York market.

Nine of the eleven members of Congress
elected from Indinna nre lnwyers,

The manufncturing establishments of Au-

burn, NoYL, poid for lnhor Inst year S1,200-
000,

The whole town of St. Cload, Minn., e
cently turmed ont to hunt the only rat ever
seen north of Minneapolis.,

The town of Wesley (Me) has paid honn:

limits during the present yenr,
The mmonnt nfli]ul]r'_\' |l.'|i|1 to the |'n|p|u'\'|-r-
of various  manufacturing  corporations in

| Trunton Mass., is estimated to excecd 1,700 |

000 per year.

The Western Union Telegraph Company
employs seven regiments of men in its work,
most of them as operators and in the higher
grades of serviee.

There is o colored man in the Michigan

Penitentinry, who has been there ten )-mu-.ul

for murder, and he now insists that Lincoln's
proclamation set him free, and he asks the
authorities to let him ont,

It is expected that next season n new

steambont will be placed npon Moosehead

Lake, Maine, larger and faster than anything
that has ever run there yot: a part of the

“Mmber has already been got out for her,

The co-operative shoe manufuctory ot
Vassalboro, Me. held their semi-annual meet-
ing n few days ago and re-clected the old
honrd of officers.  The result of the first half
vear has exceeded the expectations of the
stockholders, and operntions on a more ex-
tensive scale will be vesumed in a few days.

At San Bernardino, Cal., a Chinawoman
who bad committed a petty robbery among
her people, was seized by the Chinnmen,
tied to a stuke, o fire built under her, and
burned to death. The perpetrators have
been grrested,  All the Chinese have been
ordered to leave San Bernardino,

At the late term of court at Belfast Mao,,
Frank Sylvester of Linvolnyille, nged about 19

yenrs, who plend guilty to lareeny of elothing,

wns sentenced to two  years in State Prison,
What is singulnr abont the ease is, that he
actunlly stole the clothing in order to be sont
to State Prison that he might learn o traude.

From the beginning of July to the present
time, the imports at New York amount to
R100,500,000, sgainst $74,500,000, for the game
period of Inst year; whilo the exports have
heen $66,000,000 ageainst 807,100,000 in 1860,
We have thus inereased our imports $12,000-
000, while our exports have declined 211,000,
000, making the movement 823,100, 000
agninst us, a8 compared with the snme weeks
of lust year.

David Stiles of Prescott, Wiscousin, is
probably the oldest Mason in the world,  He
says—** 1 was born in Litehficld County,
Connectiont, May 21, 1776, I was mnde a
Muaster Mason at Toronto, Ont,, Dec, 27,
1707. At this time Wm. Jarvis wis Grand
Master of that jurisdiction,
member of Hazel Green Lodge, No. 43, 1
have been a Royal Arch Mason 70 years and
u Master Mnson almost 4 more, which mnakes
my masonic sge wlmost 74 years."

I am now a
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Sixteen young gentlomen gradonted ot the
medion] sehool at Dartmounth College, Iately.,
One of the above named graduntes, Mr, Parm,
is o native Afeican and was educited partly
al tho expense of the American Colonization
Sowvioty, He possed aereditable examination,
and has alvendy been appointed surgeon of
o Libevin emigrant steamer.

The Skowhegan Me. Reporler hing soen o
sample of gold dust taken by S, DL Greenlend
of Sturks from o bar in Sandy River, near
Dawvis' Foerry, in that town. Mre. G, with
three of his neighbors, one of whom had had
experience in Cidiforning worked o little over
fonr duys with the nsnal sloiee neeangements,
wnel got six onnees, worth abont 8156 an onnee.

| Troasnrer Spinner is proparving a civenlary
to b addepssed to hanks and bankers, ealling
upon them to send in all government green-
hacks of issnes previous to 1869, and have
them vedvemed by fssues of the series of
1869, ax he desives to retive old i=sues, there-
hy failitating teade and bailling counterfit-
s,
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FARMER MORGAN STUMPED,

Norwithstamling our old style farmers cry -
ot nggninst hook-furming, still they enconrage
it by precept and example, although, pevhips,
unwittingly,  Henvy Morgan was one of your
plain, practical men, who was eontinually
cryingont against the many innovations made
by hook-farmers; and yot, step by step, he
accepted the improvements, although he still
herated the book-farmers. He was one of
those who, in his yonth, went to mill with
grain in one end of the snck and n stone in
the other. e reapoed his grain with a sickle
long after eradles came into use, aod held on
to the cradle long after veapers had proved
serviceable, But, as we said, he had, step
Ly stop, necepted the different improvements ;
indeed, e had gone so far as to ndvoents
the rotation of corn, wheat and clover; bhat
not until after long years of frnitless search
after erops among his worn-ont fields, and
vain endeavor to bring them  too, as his
fathers had done before him, by “ turning
them ont.”

It so happened that oue friend Morgan had
three bright, promising boys, young men
grown at this time, who assisted the father
on his frm. One day the old fellow was
pitching into an agent for an agricultural
paper pretty roughly, telling him he had no
use for books to farm by, nor for those who
nged them. The agent was quiet while the
old man applied his invective to all the clnss
of persons which the agent represented: but
at last he said: « My, Morgan, here yon have
three hoys, who will doubtless follow in your
footsteps and become farmers,  Now are yon
willing they shonld go back and com-
menes where you did? Yon greacknowledged
to be i good  farmer, and consequently hayve
lenrned many facts in relation theroto;  and
yet, judging from  your conversation, yon
wanb your boys tolecommence where you did,
and learn for themselves,” *“ No, no, I don't
mean that! T mean books, man — books!"
l" Very well; I understand that; but in this
enge vou are the book, and these hoys have
been reading you for the st ten years, just
ag much asif yon had written out your expe-
vience niid hid it published.  The only dif-
ference I can seo is, that had you published a
hook, detailing your practieal experience,
and giving the facts you have learned, yon
would have an audience of thousands, instend
of your boys and a few of your immediate
neighbors only.” “ Well, well,” said friend
Morgnn, it is barely possible I have mude
a mistake'—Kansas Farmor,
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The barley orop of Scott Co., Town, will
reach 600,000 bushel




